Rice gel is an intermediate material obtained by high-speed shearing of high amylose gelatinized rice. Rice gel exhibits a high affinity with oil, and thus it acts as a physical property improver, a thickener, and an emulsifier when added to oil and sheared at high speed. The emulsified rice gel suppresses not only changes in E* (hardness) but also changes in tan δ (gel texture) during storage as compared to rice gel without added oil. For this reason, the emulsified rice gel is an effective option when distributed and used as an intermediate material in various industries. Emulsified rice gel can be expected to be used in the development of various products such as meat products, iced confections, dressings, breads and fillings. 
Processing suitability evaluation method for rice bread and evaluation of rice flour produced in Miyazaki. 
